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	Tammie Chen 
Homemade:  An Exploratory Study 
on the Impact of Cooking on  
Family Relationships and  
Cultural Identity Development 
ABSTRACT 
This mixed-method study investigates the role of cooking in family relationships and 
cultural identity development.  Through an online survey, 275 participants assessed the perceived 
relevance and usefulness of cooking.  Participants evaluated both whether or not cooking altered 
their level of connection to family and culture as well as how family relationships and cultural 
identity were impacted.   
The findings demonstrate three primary reasons participants cook:  to feed themselves 
and others, to bring people together, and to show care.  The study suggests that cooking can be a 
vehicle of connection to both family and culture.  Participants with a more recent family 
immigration history feel a stronger connection to culture through cooking while participants who 
have had more previous family generations living in the United States feel a stronger connection 
to family through cooking.  In addition, the findings found that those who more often cook meals 
native to their culture, feel more positively toward that culture, and vise versa.  Also, the more 
participants cooked with their parents during childhood, the more positive their attitude toward 
their family.   
Major themes about cooking’s impact on family include:  reflection of family dynamics, 
opportunity to connect, tangible care, means of feeling appreciated, place for communication, 
marker of child development, definition of roles, stress point, and a holder of memory and 
tradition.  Major themes about cooking’s impact on cultural identity include:  measurement of 
identification, learning tool, manifestation of value systems, description of history, place of pride 
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It has been said that you are what you eat.  What we take in and experience, both literally 
and figuratively, shapes who we are.  The very basis of psychotherapy is rooted in similar 
concepts, emphasized by Sigmund Freud:  the unconscious, symbolism, and life experiences 
leading up to current state of being.  In addition to what is contained within a person, social 
workers assert that we must pay attention to the environmental factors that envelop a person.  
People and their experiences transform and are transformed by surrounding systems, notably our 
family and cultural contexts.  Thus, if the old adage is true that we are what we eat, then is it 
possible that cooking, the process of preparing what we eat, can reveal insights about our 
relationship with the formative contexts of family and culture?  
American food writer, activist, and professor, Michael Pollan states, “Cooking is all 
about connection, I've learned, between us and other species, other times, other cultures (human 
and microbial both), but, most important, other people.  Cooking is one of the more beautiful 
forms that human generosity takes; that much I sort of knew.  But the very best cooking, I 
discovered, is also a form of intimacy.” (Pollan, 2013, p. 415)  This intimacy implies a close 
bond and deep understanding of and between people.  This is what clinical social work beckons 
us to do within a therapeutic relationship as we strive for the wellbeing of a person, family, or 
community. 
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 Though there is a gap in social work literature regarding the psychodynamic and 
therapeutic implications of cooking, this research study sets out to investigate the narrative 
nature and clinical potential of cooking.  It will explore how cooking affects family relationships 
and an individual’s perception of these relationships, as well as how cooking affect the 
development of cultural identity.  Using a mixed-method study, I hope to find more specific 
areas of research and assess the potential value and role of cooking in connecting people to their 
families and culture.     
 






The purpose of this study is to add to research around the impact of cooking on family 
relationships and cultural identity development.  The current literature researching cooking in the 
field of social work related to mental, emotional, and psychosomatic wellbeing is minimal.  The 
large majority of cooking related literature consists of studies from the field of health and 
nutrition, marketing and consumer affairs, and social sciences.  Also, while this literature review 
focuses on cooking, it is important to note that the majority of current literature surrounding 
similar topics looks at the impact of food and food consumption but have largely ignored the 
process leading up to consumption of these foods.  If mentioned, it is often as a secondary part of 
the study.  This chapter will topically organize existing research on cooking and provide an 
overview of major themes in order to point out areas where more exploration and understanding 
is needed.  
 
Cooking as a part of physical health 
Rather than discussing the psychological aspects of cooking and eating, the literature will 
often take a distinct but related direction by exploring the relationship of food and preparation to 
diet, weight, physical health, and nutrition.  Studies look at the psychosocial factors and health 
practices influencing specific demographic such as race (Walcott-McQuigg, Sullivan, Dan, & 
Logan, 1995), class (Swanson et al., 2011), age and gender (Hughes, Bennett, & Hetherington, 
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2004).  These studies show that race and class have some bearing on access to fresh and healthy 
foods, cooking tools and space, and time to make home-cooked meals; age and gender influence 
cooking knowledge and food preferences.  Aligned with these findings, Engler-Stringer (2009) 
and Henson, Blandon & Cranfield (2010) discuss that demographic factors also change the 
relative difficulty of achieving recommended cooking guidelines for health.   
 Neale, Nettleton, Pickering, & Fischer (2011) report an improvement around linked 
diagnoses of eating disorders and substance abuse among heroin users who regularly cooked or 
ate cooked meals as opposed to bought ready-made or fast food meals.  They found that among 
those who cooked, “there was evidence of better dietary habits and therefore presumably better 
nutritional health among those in residential settings (where food was provided and mealtimes 
were organized) and in recovery (when interest and pleasure in eating often returned and food 
preparation and consumption became more sociable, creative, and satisfying pastimes” (p. 639). 
Cooking is also used a part of physical therapy and occupational therapy as studied by 
Gigliotti, Jarrott, & Yorgason (2004) and Melton (1998).  Studies found that it helps to maintain 
muscle strength, flexibility, and body awareness (Berenbaum, 2008).  Yantz, Johnson-Greene, 
Higginson, & Emmerson (2010) discuss the use of cooking as a part of rehabilitation of stroke 
patients through neuropsychological treatment.  Because the increasing understanding that 
physical and mental health are intertwined as verified by Lakhan & Vieira (2008) and Kim et al. 
(2012), it is becoming more important for research to look at holistic approaches to therapy and 
how they can change various aspects of a person’s life.  Therefore, it will be important to 
understand why cooking as a tangible act toward physical health is linked to the improvement of 
psychosocial wellbeing of a person and the potential role in a person’s family relationships and 
cultural identity development.   
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Cooking as a creative endeavor 
Cooking is noted as part of the arts with potential for creative therapy interventions  
(Clément, Tonini, Khatir, Schiaratura, & Samson, 2012 and Dahl & Moreau, 2007).  Clément, 
Tonini, Khatir, Schiaratura, & Samson (2012) compare music and cooking and propose that 
music intervention seems to be more effective than cooking interventions in improving the 
emotional state of patients with Alzheimers.  However, this study advises that these two 
activities share many similar features such as eliciting strong pleasurable sensations and create 
opportunities for collaboration.  Because this study only used interventions for a relatively short 
period of time and studied a fairly small number of participants, it may be helpful to continue 
further research around cooking therapy.   
 Dahl & Moreau (2007) discuss the significance of constrained creative experience such 
as cooking by recipe with an expected outcome.  They state “motivations included the desire for 
learning, engagement, and relaxation, self-identity, public accomplishment, and community”  (p. 
367).  However, they note the significance of giving instruction but allowing the freedom to 
create an individualized product.  In summary, like many other art forms, cooking – even with 
limitation – can be a place for personal development and expression, as well as connection to 
others through communication of self and shared activity time.  Artistic endeavor embody the 
process of personal identity development in which a person imbibes specific given value systems 
from caregivers and environment and slowly transforms and expresses it to a unique, personal 
way of being; thus, cooking is a way to take in expectations, create identity within and then 
externally express it; this process is very similar to the process of personal identity development 
and can be translated to both the family and cultural arena.     
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Cooking and family 
Families teach cooking as a life skill.  Some studies have used cooking as a part of 
learning everyday tasks and functioning, and thus, improving mental health through increased 
autonomy and skills, as well as boosting a belief in one’s sense of their own capabilities and self-
worth.  This method is implemented as a part of several health promotion and education 
programs for youth and families (Quinlan, Kolotkin, Fuemmeler, & Costanzo, 2009; Borden et 
al., 2012; Condrasky, Williams, Catalano, & Griffin, 2011; Block et al., 2012; Lukas & 
Cunningham-Sabo, 2011).  Quinlan, Kolotkin, Fuemmeler, & Costanzo (2009) found 
participants of an overweight youth camp “reported significant improvements in multiple aspects 
of psychosocial functioning, with the greatest improvements occurring with respect to body 
esteem and emotional functioning” (p. 140) after learning to cook for themselves.  These 
programs were also used to promote autonomy for children, youth and young adults (Thonney & 
Bisogni, 2006).  As a part of child development, they learned practical cooking skills to feed 
oneself, social skills, how to make decisions, and self-expression.  Höijer, Hjälmeskog, & 
Fjellström (2011) report on a school program’s and teacher’s effort to take on the task of caring 
for children who come from a ‘deficient home.’   This points to potential role cooking can play 
in a child-parent relationship.  This includes the assumed role of care through literal nourishment 
and skill coaching around how to feed oneself. 
Ball & Brown (2012) studied the significance of dinner groups for college students; the 
research says, “Confidence can be increased through repeated practice in cooking and 
observation of and encouragement from other participants,” and “eating dinner together created a 
kind of a family atmosphere” (p. 33).  Tamis-LeMonda, Briggs, McClowry, & Snow (2009) 
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found that cooking is a location to continually negotiate maternal control and sensitivity as a part 
of parenting, behavioral adjustment, and maturation in early childhood.  Thus, in many ways, 
these formal programs and informal gatherings involving cooking take on an aspect of parenting 
and creating a social, family like environment. 
Markers of inclusion and exclusion within the family.  O’Connell (2010) and Chen 
(2010) both explore the concept of bodily memory and its relationship with food.  Both note that 
food and our relationship with food negotiate the boundaries between separation and integration 
within nuclear families and what helps a person define him/herself.  The body holds sensory 
memories is a significant location for recollection of past experiences of family connection.  
Thus, food processes such as the act of cooking and eating can be an important medium for 
symbolic inclusion or exclusion.  Lyon, Sydner, Fjellström, Janhonen-Abruquah, & Schröder 
(2011) and Jingxiong et al. (2007) would attribute these recurrent memories to family food habits 
that are not only passed down from the nuclear family but are also a legacy formed over multiple 
generations. Jingxiong et al. (2007) studied three-generation households in China.  
Grandchildren’s eating habits are “colored by their own [grandparents] experience of poverty, 
the conception that obesity is a sign of health”; grandparents communicate and grandchildren 
understand prepared food as love and care, and used it as a reward.  This article supports the 
relational and transferrable nature of food preparation and consumption.  Therefore, as explored 
by Brady (2011), cooking and food can be an enlightening method of gathering clinical 
information rather than just an anthropological part of a person’s approach to living.  They 
propose cooking is a form of autoethnography and collective biography, and understanding a 
person’s cooking and relationship with food can elucidate their own thoughts about self and 
relationship with others. 
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Multiple purposes within family.  Daniels, Gloreeux, Minnen, & van Tienoven (2011) 
and Sidenvall, Nyahl, & Fjellstöm (2000) discusses that the meaning of cooking will alter 
according to meal context and people involved.  While cooking is definitely seen as a chore, 
preparing food has a noteworthy social aspect as well.  Sidenvall et al. (2000) state, “The whole 
procedure of preparing a meal could be seen as preparing a gift. […] In this procedure, four 
components were identified: finding out what to serve, cooking with fresh ingredients, presenting 
the gift in a beautiful manner, and enjoying the gift in commensality” (p. 409)  Daniels et al. 
(2011) note that is particularly true for cohabitating couples, and even moreso couples with 
children.  This emphasizes cooking as an accessible instrument for family connection. 
 
Cooking and culture 
Gender roles and expectations.  A common theme is the interaction of domestic 
cooking and eating with gender roles and concepts of masculinity and femininity as studied by 
Gvion (2011), Fürst (1997), Locher et al. (2010), Yeung (2010), and Harrell (1995).  These 
articles discuss how the role of cooking is defined by our upbringing and can become a large part 
of one’s gender identity. Locher et al. (2010), quotes previous literature by Devault: “women, 
especially, may view food and eating activities as central to their identities and as primary means 
of expressing their care for others” (p.972)  Increasingly, there are studies focused on the 
function of cooking in the lives of men such as a study by Kulberg, Björklund, Sidenvall, & 
Aberg (2010).  This looks at three dominant approaches of cooking as pleasure, cooking as a 
need, and food is served.  While many articles propose that cooking is a vehicle of oppression for 
women, Arnfred (2007) and Swinbank (2002) present ways that cooking is a place of 
empowerment and a way to negotiate the politics of gender, identity, and power. Arnfred (2007) 
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states “Control of food is power, but is also an obligation to generosity.”  If the above assertions 
about the role of cooking in shaping gender identity and attitude toward this identity are true, it is 
important to further explore how cooking may affect and be affected by our first context, the 
family unit.  Likewise, if the family is responsible for certain aspects of our cultural identity 
development such as initial understanding of gender and gender roles, it may also be the primary 
setting for other forms of cultural transmission as well.  Therefore, it may be beneficial to 
research how families may use cooking to communicate additional information about other parts 
of our cultural identity.   
Values.  Botanaki & Mattas (2010) found that different values lie behind preferences for 
convenience food and home-cooked food.  This study was based on Schwartz theory of 
motivational types of values.  Convenience food service marks the desire for adventure, novelty, 
non-conformity, achievement, and power but home-cooked food orientation values conservation, 
security, tradition, and harmony and stability in relationships.  Therefore, as proposed in this 
article, cooking or lack thereof is influenced by our given system of values.  However, the 
question remains:  can the opposite be true?  Can the amount of cooking sculpt our values?  
Religious significance.  Arnfred (2007) discusses how food is often considered holy in 
many spiritual traditions.  Only those ordained may prepare and serve the food. As a result, many 
important ceremonies and events cannot be held without some form of food and cooking process.  
For example, in the Christian traditions, Christians participate in communion, a regular 
ceremony of consuming bread and wine used as symbols of remembrance for Jesus Christ’s 
death on the cross; in some Christian traditions, it is believed that the bread and wine are 
transformed into his literal body and blood.  Thus, by imbibing the communion elements, one is 
connecting with Christ and taking in all it means to follow Him.   
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Role of cooking in the immigration process. Wright-St.Clair, Hocking, Bunrayong, 
Vittayakorn, & Rattakorn (2005), Chakrabarti (2010), Lindén & Nyberg (2009), Bowen & 
Devine (2010) discuss food as a fundamental element of cultural assertion and continuity for 
those who have migrated from one country to another.  Chakrabarti (2010) note the importance 
of local social networks for pregnant Bengali immigrant women in New York City.  “Home 
cooked food served as a way to express concern and care; such exchanges also helped to recreate 
an environment where a remembered home was relived through familiar and known taste.  
Lindén & Nyberg (2009) states, “Food consumption can be recognized as a marker of class and 
status in the same way as consumption of leisure activities and clothing.  When language fails in 
communication, visible signs become more important.”  While family relationships and social 
ties can be broken during the migration process, this may also bring the family together.  This 
level of access and desire to maintain connection with food customs is reflected in and 
strengthened by both the type of food cooked and with whom family members cook (Bowen and 
Devine, 2010).  Food recipes, especially those from traditional holidays, are a time capsule for 
stories about generations past and creates a sense of belonging and connection to those who have 
created the same thing before.  “In the process of preparing family favourites or trying exciting 
new foods at Christmas, older New Zealand women construct self and family identities.” (p. 332) 
(Wright-St.Clair, Hocking, Bunrayong, Vittayakorn, & Rattakorn, 2005). While these studies 
also begin delving into some aspects of cooking and food consumption, more exploration is 
needed about how exactly the process of cooking directly changes immigrant family dynamics, 
acculturation process, and cultural transmission. Perhaps through further knowledge of the 
impact of cooking, cooking with patients may help clinicians to learn and respect the patient’s 
culture and know how to promote client-centered interventions (Odwara, 2005). 
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Cooking as way to provoke memories of our identity and relationships 
Four separate studies of clients with dementia by Berenbaum (1995), Brijnath (2011), 
Huang, Li, Yang, & Chen (2009), Bier et al. (2011), and Genoe et al. (2011) highlight the 
significance of using cooking as a method to support continual cognitive and personal growth 
through memory and reflection within the context of cooking.  They argue that cooking and 
eating offer a way to retain identity, stay connected, improve functioning, stay in the present 
through sensory stimulation, show and receive love, and ultimately delay the degenerative effects 
of dementia. As discussed above, O’Connell (2010) and Chen (2010) note how the body 
remembers through sensory experiences.  The act of cooking and eating are contained with the 
movements, smells, sights, and textures and will reawaken when repeated once again.  Chen 
(2010) notes how the personal and impressionable quality of the body is especially evident in 
studies on traumatic experiences and memory.  This ability to recall fond memories associated 
with food indicates that food processes are significant in a person’s upbringing and development.  
While these three empirical studies focus on a narrow population, I believe that there is potential 




The concepts for this study are based the ideas of Donald Winnicott and Object Relations 
theory.  He discussed the importance of a transitional object that helps the child slowly 
understand and gain independence from his or her caregiver while still remaining connected; it 
fosters the child’s sense of his or her full, authentic, true self.  Later, Winnicott writes that this 
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transitional object is not only a tangible item but can be expanded into experiences.  Mitchell & 
Black (1995) state, “Transitional experience became the protected realm within which the 
creative self could operate and play; it was the area of experience from which art and culture 
were generated” (p. 128).  Thus, aligned with these theories, cooking can be a type of transitional 
experience that holds creativity and culture, and can act as a means of connection with one’s 
caregivers.  Anna Meigs states,  
Food has a distinctive feature, one that sets it off from the rest of material culture: it is 
ingested, it is eaten, it goes inside.  In a small-scale society, moreover, it is and is 
understood to be the product of the labor of known individuals, the output of their blood, 
their sweat, their tears.  As output of one person and as input into another, food is a 
particularly apt vehicle for symbolizing and expressing ideas about the relationship of 
self and other. 
 
Accordingly, I will use this study to explore the relevance of these ideas to build upon and 
further understand the effects of cooking on family relationships and cultural identity 
development.  A clearer understanding of this topic may uncover new, practical and currently 
underutilized methods to practice clinical social work by potentially using cooking a therapeutic 
intervention to appropriately address family and cultural identity needs.  This is aligned with the 
larger movement of the field of practice toward a more holistic and culturally responsive 
approach to therapy in addition to talk therapy.  While there are some areas of enlightenment 
regarding the impact of cooking on family relationships and cultural identity development, this 
topic area is relatively young and understudied.  The findings from this research report will 
provide further insight and point the direction for future areas of inquiry in order to expound 
upon this topic and its practical application to social work.       
 






 The purpose of this research is to explore the impact of cooking on family relationships 
and cultural identity development.  The research questions to be explored in this study are:  How 
does cooking affect family relationships and an individual’s perception of these relationships?  
How does cooking affect the development of cultural identity? 
 
Sample 
The research sample consists of 275 participants.  The study focuses on a population with 
the following inclusion criteria: 
1) 18 and over 
2) Able to read and write in English 
3) Able to navigate an online survey 
4) Have access to a computer, the Internet, and email.    
The study will aim to survey at least 10 participants from five race groups in order to 
include representation from a diverse group and in hopes of exploring racially and culturally 
linked patterns.  The study employs a non-probability snowball sampling to recruit participants.  
The researcher will first email a series of contacts including social work classmates, internship 
colleagues, and personal and community contacts to help recruit individuals who meet the survey 
criteria to participate and forward the survey to others.  Because this is exploratory research, the 
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study hopes to enlist a varied population and wants to be open as possible to data from the larger 
population.  The hope is to find more specific areas of study including the need to study certain 
population demographics.    
 
Data Collection 
 Before beginning the recruitment and data collection process, a human subjects review 
application including the survey instrument and consent (Appendix A) for this study will be 
reviewed and approved by the Smith School for Social Work’s Human Subjects Review 
Committee.   
When the study is approved, a recruitment letter (Appendix B) will be emailed to initial 
contacts to recruit eligible participants.  Prior to beginning the online survey questionnaire, 
interested participants will be asked to carefully read through and print a copy of the Informed 
Consent letter and List of Resources.  This letter will outline participation and confidentiality in 
the survey, where to find services if needed, and contact information for further inquiry.  
Participants must check an “I agree” box indicating that they have read and understand the 
information before proceeding to the survey questions.   
Following consent, the participant will answer a series of questions regarding 
participant’s demographic information, cultural identity development, family relationships, and 
thoughts about how their life may have been influenced by cooking.  The survey is comprised of 
30 questions including 6 open-ended short answer questions.  The structure of the survey will 
begin with 11 demographic focused questions.  This includes questions such as self-identified 
race and ethnicity, immigration generation, adoption status, area of upbringing, age, gender, 
religion, and socioeconomic status. The latter part of this series of questions will be more 
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oriented toward the participant’s relationship with their family and racial/ethnic/cultural identity.  
These questions will ask the participants to scale the importance, the level of connection, and 
general attitude toward their family and culture.  After, the survey will lead into 19 questions 
directly related to the area of study that utilizes a mix of Likert Scales, check all that apply 
questions, and comment boxes.  This series of questions will regard the participant’s personal 
relationship with cooking such as amount of time spent cooking individually, amount of time 
spent cooking with family, how often the participant cooked with family during childhood, how 
much the participant enjoys or does not enjoy cooking, feelings and thoughts associated with 
cooking and eating a home-cooked meal.  The estimated time frame of participation is 
approximately 30 minutes.  Because this is an anonymous email survey, there will be no 
monetary cost to distribute the survey and no financial incentive to participate. 
The data will be collected over the period of one month and the survey answers will be 
automatically uploaded to an online spreadsheet through Google Surveys.  No emails, Internet 
addresses, or computer information will be collected through this survey program in order to 
protect participants’ anonymity.  While the survey does not elicit identifying information, it does 
not preclude participants from entering identifying information in the comment boxes on their 
own.  Thus, the researcher will review all data with special attention to short answer questions.  
Any identifying information will be removed before saving a more permanent copy of the 
spreadsheet for data analysis.  It is only after this process of meticulously reviewing data to 
ensure anonymity that the spreadsheet will be shared with the research advisor and Smith 
statistician.         
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Data Analysis 
 The majority of the quantitative data will be analyzed primarily using descriptive 
statistics using the data from the Google spreadsheet and a summary from the Google Survey 
program.  However, after the data is collected and reviewed by the researcher, the quantitative 
data used for correlation analysis will be forwarded to a statistician at Smith College for further 
analysis.  The Smith statistician will run a Spearman Rho correlations to look at the relationship 
between immigration generation (both maternal and paternal side) and:  
a. Feeling connected to family through cooking 
b. Feeling connected to culture through cooking 
c. Importance of culture 
d. Attitude toward culture.    
Similarly, the Smith statistician will run a Spearman Rho correlation to check the relationship 
between:  
a. Attitude toward culture and frequency of meals cooked native to culture 
b. Attitude toward family and frequency of meals cooked with parents during childhood 
c. Time spent cooking with parents and feeling connected to family through cooking.   
Following this, the researcher will analyze qualitative data from participant’s short 
answers to code for common themes.  This interpretative analysis will be done through multiple 
readings and demarcating segments in each response with a code related to major themes.  After, 
the number of each code will be tallied in order to note the prevalence of each theme.  The 
researcher will code all participant responses to each question separately and focus primarily on 
the information gathered in the questions concerning the level of connection to family through 
cooking and level of connection to culture through cooking.   
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The collected qualitative and quantitative data will be presented in the next chapter.  This 
will include a breakdown of quantitative responses, the findings from the correlations statistical 
analysis, and a summary of coded themes in qualitative answers. 
































































































































































































































































































Always	 8	 2.92	 2.91	
Frequently	 73	 26.64	 26.55	
Occasionally	 115	 41.97	 41.82	
Rarely	 63	 22.99	 22.91	
Never	 15	 5.47	 5.45	
Not	Answered	 1	 ‐	 0.36	
	







Always	 11	 4.04	 4.00	
Frequently	 79	 29.04	 28.73	
Occasionally	 90	 33.09	 32.73	
Rarely	 76	 27.94	 27.64	
Never	 16	 5.88	 5.82	






























































































































Strongly	Agree*		 87	 31.75	 31.64	
Agree	 112	 40.88	 40.73	
Neutral	 52	 18.98	 18.91	
Disagree	 19	 6.93	 6.91	
Strongly	Disagree	 4	 1.46	 1.45	










Strongly	Agree*		 46	 16.79	 16.73	
Agree	 85	 31.02	 30.91	
Neutral	 101	 36.86	 36.73	
Disagree	 32	 11.68	 11.64	
Strongly	Disagree	 10	 3.65	 3.64	




























































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































My	Race	  	  	  	  	  	
My	Ethnicity	  	  	  	  	  	
My	Culture	  	  	  	  	  	




	 Very	Proud	 Proud	 Neutral	 Ashamed	 Very	Ashamed
My	Race	  	  	  	  	  	
My	Ethnicity	  	  	  	  	  	
My	Culture	  	  	  	  	  	












Mother’s	Side	  	  	  	  	















	 Low	SES	 Middle	SES	 High	SES	
Growing	up	  	  	  	




















	 Always	 Frequently	 Occasionally	 Rarely	 Never	
Cook	  	  	  	  	  	
























	 Always	 Very	often	 Sometimes	 Rarely	 Never	
Parents	  	  	  	  	  	
Siblings	  	  	  	  	  	
Other	family	
members	  	  	  	  	  	





	 Always	 Very	often	 Sometimes	 Rarely	 Never	
Parents	  	  	  	  	  	
Siblings	  	  	  	  	  	
Other	family	
members	  	  	  	  	  	




	 5	or	less	 6‐10	 11‐15	 16	or	more	
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 	  	  	  	
Cooked	by	(or	
with)	friends	  	  	  	  	
Microwaveable	  	  	  	  	
Fast	










	 Strongly	Enjoy	 Enjoy	 Neutral	 Dislike	 Strongly	
Dislike	
Cooking	(in	
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27.	Through	cooking,	I	feel	connected	to	__________.	
	 Strongly	Agree	Agree	 Neutral	 Disagree	 Strongly	
Disagree	
My	family	  	  	  	  	  	




	 Strongly	Agree	Agree	 Neutral	 Disagree	 Strongly	
Disagree	
My	family	  	  	  	  	  	
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Appendix	C	
Human	Subjects	Review	Approval	Letter	
	
		
 
